Seed-sonal Harvest
Lunch Menu: 12.00pm - 3.00pm

| amuse bouche
| bread & butter

Tea-Steeped Chicken

cold appetizer Avruga Caviar | Sauce Vierge

Spanish Octopus

entree Hasselback Potato | Ponzu | Ikura

Cherry Valley Duck Breast
Sauce Bigarade | Kumquat
(Add-on Pan-Seared Foie Gras +RM70)

OR

Seasonal Fish (+RM18)

main course ’ >
Mentaiko Provencal Sauce | Shiso

OR

Australian Wagyu (+RM38)
Miso Caraway Jus | Maitake
(Add-on Pan-Seared Foie Gras +RM70)

Hojicha Mousse

dessert Red Bean Ice Cream | Mochi

mignardise

4-Course Lunch Menu: RM168+ per person

All prices are Ringgit Malaysia and subject to 10% service charge
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